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SEASON'S GREETINGS 


BE JOLLY WITH US 


On January 5, 1975, Sunday, you are all invited to come and bring friends or 
relatives, to start the New Year off with us at the Shaw Mansion, 4:00-6:30. 
We hope the weather will be clement, we know the Mansion will be gay, and we 
can say positively the coffee will be hot, the cocktails cold, and the finger 
food edible. And we also hope that you will feel that this hes grown to be a 
traditicn in your lives as it has in ours. 


DIRECTORS’ LUNCHEON 


On December 10, the Directors of the Union Trust Company held their quarterly 
meeting at the Shaw Mansion, with a buffet luncheon served afterwerds from the 
dining-room. Needless to say, we had to hang out the CLOSED sign that day, 
but it was a new use for the building, and one-which seems to have met with 
rousing success. And again we feel deep gratitude to Dr. Havemeyer for having 
given us the china and glass ware he did, which was to be used for just such 
Purposes. This place seems to have been built for entertaining and exides a 


feeling of satisfaction and pleasure. 


MAPS 


sometime in the fall, a young lady came to the office to inquire about old 
Maps. She was taking a course in them at Columbia, given by a man from the 


National Geographic Society. He had told her she would be doing well if she 


Z 


could find one unpublished map. In the course of digging out maps, the curato 
produced four unpublished ones, one very rare and unlisted engraved map, and a 
portfolio full of very early maps, 17th and eerly 18th century. There were 
small maps drawn at the head of letters which had never even been seen by any-~ 
one except the curator. There are so many that the young lady talked to her 
professor about them, and the outcome was that the second semester she is to 
devote to making a bibliography of them. Another source he told her not to 
overlook was very old books, for the maps that were inserted into them are 
very apt to heve been lost to knowledge. Old books we have, and many of them 
heve very choice maps. There is a perfectly delightful one of Babylon. We 

do not know for sure, but the National Geographic Society may publish the bib- 
liography of our maps. Needless to say, the cuagator is extremely pleased to 
have someone else besides herself have a chance to see and admire the wealth 
of cartography that is here. 7 


RECIPES AND HELPS FOR THE HOLIDAYS 
To Roast Beef. 
The general rules are, to have a brisk hot fire, to hang down rather than to 
spit, to baste with salt and water, and one quarter of an hour to every pound 
of beef, tho' tender beef will requires less, while old tough beef will requir 
more roasting; pricking with a fork will determine you whether done or not; ra 
done is the healthiest and the taste of this age. | 


To stuff and roast a Turkey, or Fowl 
One pound soft wheat bread, 3 ounces beef suet, 3 eggs, a little sweet thyme, 
sweet marjoram, pepper and salt, and some add a gill of wine; fill the bird 
therewith and sew up, hang down to a steady solid fire, basting frequently 
with salt and water, and roast until a steam emits from the breast, put one 
third of a pound of butter into the gravy, dust flour over the bird and baste 
with the gravy; serve up with boiled onions and cram-berry sauce, mangoes, pic 
kles or celery. 

To smother a Fowl in Oysters 
Fill the bird with dry Oysters, and sew up and boild in water just sufficient 
to cover the bird, salt and season to your taste = when done tender, put into 
a deep dish and pour over it a pint of stewed oysters, well buttered and pep- 
pered, garnish a turkey with sprigs of parsley or leaves of cellery: a fowl is 
best with parsley sauce. 


A Cream Almond Pudding 
Boil gently a little mace and half a nutmeg (grated) in a quart cream; when 
cool, beat 8 yolks and 3 whites, strain and mix with one spoon flour one quar- 
ter of a pound almonds; settled, add one spoon rose-water, and by degrees the 
cold cream and beat well together; wet a thick cloth and flour it, and pour 
in the budding, boil hard half an hour, take out, pour over it melted butter 
and sugar. 


To Make a Fine Syllabub 
Sweeten a quart of cyder with double refined sugar, grate nutmeg into it, then 
milk your cow into your liquor, when you have thus added what quantity you 
think proper,pour half a pint or more, in proportion to the quantity of sylla- 
bub you make, of the sweetest cream you can get all over it. 
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Plumb Cake 
Mix one pound currents, one drachm nutmeg, mace and cinnamon each, a little 
salt, one pound of citron, orange peal candied, and almons bleach'd, 6 pound 
flour (well dry'd), beat 21 eggs, and add with 1 quart new ale yeast, half 
pint wine, 3 half pints of cream and eee q:f: 


Loaf Cakes 
Rub 6 pound of sugar, 2 pound of lard, 3 pound of butter into 12 pound of 
flour, add 18 eggs, 1 quart of milk, 2 ounces of cinnamon, 2 small nutmegs, 
a tea cup of coriander seed, each pounded fine and sifted, add one pint of 
brandy, half a pint of wine, 6 pound of stoned raisins, 1 pint of emptins, 
first having dried your flour in the oven, dry and roll the sugar fine, rub 
your shortning and sugar half an hour, it will render the cake much whiter 
and lighter, heat the oven with dry wood, for 1 and a half hours, if large 
pans be used, it will then require 2 hours baking, and in proportion for smal- 
ler loaves. To frost it. Whip 6 whites, during the beking, add 3 pound of 
sifted loaf sugar and put on thick, as it comes hot from the oven. Some re- 
turn the frosted loaf into the oven, it injures and yellows it, if the fros- 
ting be put on immediately it does best without being returned into the oven. 


(All above recipes from "American Cookery" by Amelia Simmons, 1796) 


A General Receipt 
against all sorts of spots, upon every sort of stuff 
A water impregnated with alkaline salt, black soap and bullock's gall, takes 
off extremely well the greasy spots from any cloth or silk stuff. 


To cure those who are too much addicted to wine 
Put, in a sufficient quantity of wine, three or four large eels, which leave 
there until quite dead. Give that wine to drink to the person you want to 
reform, and he or she will be so much disgusted of wine, that tho' they forme 
erly made much use of it, they will not have quite an aversion to it. 


To prevent one from getting intoxicated with drinking 
You may undoubtedly prevent the accidents resulting from hard drinking, if 
before dinner you eat, in sallad, four or five tops of raw cabbage. 


Another Way 
Pounce in a mortar the leaves of a peach-tree, and squeeze the juice of them 
in a bason. Then, fasting, drink a full glass of that liquor, and take what- 
ever excess of wine you will on that day, you will not be intoxicated. 


(These four from “'Valuable Secrets", 1795) 


The following is a letter from a lady to her aunt soon after marriage. As she 
was constrained to show her letter to her husband, she wrote in the style you 
now have it although she directed her aunt to read every other line. 

I cannot be satisfied my dearest friend 

blest as I am in the matrimonial state 

unless I pour into your friendly bosom 

which has ever beat in unison with mine 

the various sensations which swell: 

with the liveliest sensations of pleasure 

my almost bursting heart. I tell you my dear 


— eg 
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husband is the most amiable of men. 

I have ben married seven weaks and 

have never found the least reason to 

repent the day that Joined us as my husbanc is 
both in person and manners far from resembling 
ugly, cross, also disagreable and jealous 
monstrous who think by confineing to secure 
a wife. It is his maxim to treat as a 

bosom friend and not as @ 

marcial slave the woman 

of his choice. Neither party 

he says should always obey implicitly 

but each yield to the other by turns. 

An ancient meiden aunt near seventy 

e shearful venerable and pleasant old lady 
lives in the house with us. She is the de- 
light of both young and old. She is ci- 

vil to all the neighbourhood round 

genourous and charitable.to the poor. 

I am convinced my husband likes notning more 
than he-:does me; he flatters me more 

than the glass and the intoccication 

for as I must cell the excess of his love 
often mekes me blush for the unworthiness 

of its object. anc wish I would be more deserving 
of the man whose name I bear. To 

say all in a word and to 

crown the whole, my former lover 

is now my indulgant husband. my fondness 

has now returned and I might heve had 

a prince without the felicity I find in hin. 
( 2?) May you be blest as I am un- 

eble to wish that I could be more happy. 
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